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"Aunt Sammy," said Uncle Ebenezer, "are you interested in table decoration, 
and all that sort of thing?" 


"Indeed yes. What woman ian!t?" 


"Then listen to this. The good old to-may-to -- or perhaps I should say 
to-mah-to -- has gone high hat. Yes sir, and madam, this vitamin-ny vegetable is 
no longer only a'valuable addition to the diet! -- it's a table decoration!" 


"That so?" I asked. "How come?" 


"The use of the vegetable as a table decoration was demonstrated at the 
Third Annual Garden and Flower Show, held recently in Chicago," read Uncle Ebenezen 
"One of the exhibits which attracted a great deal of interest used as a centerpiece 
a medium large compote, with a centerpiece of perfect and even-sized tomatoes, with 
broad green leaves around the tomatoes and large bunches of deep wine-colored 
grapes hanging down from the compote. Isn't that a striking color combination?" 
asked Uncle Ebenezer. 


"Yes -- quite unusual. How was the table set?" 


"The color combination was reflected in the table settings. The service 
trays were deep Chinese blue lacquered ware, and on these were smaller trays, the 
color of the tomatoes. The covered Chinese boullion bowls were in shades of the 
grapes and tomatoes, mingled with green and black. The napkins and goblets were 
of tomato color, in pale shades. The table itself was black, and reflected the 
glowing colors of the decorations. Well well," said Uncle Bbenzer, "I'd have to 
See that, to appreciate it. Wouldn't you, Aut Sammy?" 


"Of course not -- use your imagination. Read the rest of the article, 
please. Anything more about fruits as centerpieces?! 


"Fruits lend themselves to lovely center table decorations, and always 
provoke more than ordinary interest," read Uncle Ebenzer. "One strikingly unusual 
combination is a centerpiece of Pineapple, with grapes. This is a color combin-. 
ation equally adaptable to luncheon or dinner. 


"Another table which excited interest at the Chicago exhibition was set 
entirely with green and white china. The floral decorations were lilies of the 
valley. The centerpiece was set on a mirror, and the flowers were reflected on 
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this surface. The vases on the ends of the table were golden cornucopias. The 
doilies were of Italian lace. The whole table seemed to embody the spirit of 
Spring. Now I can imagine that, without any difficulty," said Uncle Ebenezer. 
"Green and white china, lilies of the valley, golden cornucopias, and Italian 
lace. Of course that table would have a spring-like air." 


Let's have done with Uncle Ebenezer, and his color schemes. For there are 
questions to answer today -- really important questions, as you will know, if you 
listen well. 


First question: "I have heard that it is not safe to can foods like corn, 
beans, peas, beets, and so forth, by the old-fashioned boiling water method. Is 
that true?" 


Answer; Play safe and use a pressure cooker in canning non—acid foods. 
Non—-acid foods are such foods as asparagus, beans, corn, peas, beets, spinach, 
meats, and fish. Research, and practical experience, have shown that these foods 
cannot be safely canned by heating in boiling water. They must be sterilized 
under pressure, under definite conditions of time and temperature. Pressure 
cookers are now standard equipment, and can be purchased at small cost. The U. S. 
Department of Agriculture does not recommend any particular make of pressure cookey 
although it is important that the pressure kettle be equipped with thermometer, 
and pressure gauge for proper control. There is no excuse, now, for any housewife 
taking risks with her family's health, by canning non-acid foods without pressure 
cooking. 


If you want advice about using a pressure cooker, please send for the bul- 
letin "Canning Fruits and Vegetables at Home." 


Question: "Will you please tell me something about the disease which is 
contracted by eating raw pork? My family likes the flavor of raw pork, especially 
in sausages, and I should like to know whether uncooked pork is really harmful." 


Answer; To eat raw pork is dangerous, owing to the risk of contracting 
the disease known as trichinosis. Trichinosis causes serious illness, and some- 
times even death. It comes from small parasites in pork. Cook your pork well, and 
AG ie not worry. Thorough cooking will kill these parasites and make them 
ArMLESS« 


Although only between 1 and 2 per cent of pigs have these parasites, knom 
as trichinae, almost any pork may contain them, and it is useless to take even one 
chance in a hundred, on @ serious disease. Pork containing these parasites may 
look perfectly sound. 


Some people like the flavor of raw pork in sausages, hams, and other meats. 
But it is dangerous to eat it. Often whole families get sick, after eating raw 
pork at a feast, or a party. The only safe way is to cook pork well, so that the 
heat goes all through it. 


The next question is about mushrooms; "Are there any simple tests, whereby 
people who collect wild mushrooms can tell the difference between the edible and 
the poisonous kinds?" 
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Answer: You cannot depend upon any simple tests. You must know what you 
are gathering. According to the U. S. Department of Agriculture, it is a com- 
paratively simple matter to learn to know a few kinds of deadly mushrooms, and 
certain edible ones. If the collector will gather only those he "knows to be 
edible" he is in no danger. 


Have you ever heard the story that a silver coin will tarnish, when placed 
in a utensil in which poisonous mushrooms are being cooked? That's really no test 
-~- because both edible and poisonous mushrooms turn silver dark. There are a nun- 
ber of other popular tests which are without value. There is no basis for the 
notion that soaking or boiling poisonous mushrooms in salt water makes them harm 
less. Some people have the idea that the presence of insects on mushrooms is a 
proof that they are all right for eating purposes -—~ this likewise is a dangerous 
supposition, because insects infest the dangerous as well as the most edible 
species of mushrooms. 


Descriptions and illustrations of a number of widely distributed edible 
and poisonous mushrooms are contained in a bulletin called, "Edible and Poisonous 
Mushrooms," which may be obtained free. 


Next question: "Will you please send me a recipe for Orange Russe?" 


That's an easy one -- the recipe is in the Radio Cookbook. Have you 
noticed that this year's orange crop is abundant, but runs to small or mediun- 
sized fruit? This explains why these sizes are so plentiful, and inexpensive. 
The larger sizes are better looking, but they are no better in quality of flavor. 
Even when it is necessary to use two or more small oranges, to get as much ee 
as one large one yields, the cost of the juice may actually be less. 


Of course the smaller oranges are not satisfactory to eat with a spoon. 
Try serving the juice in glasses for breakfast. Many people prefer oranges that 
way, rather than to take the time or trouble to scoop out the pulp themselves, 
Orange juice, as a mid—morming or mid-afternoon snack is recommended for children. 
Another good way to use these little oranges for breakfast is to serve them peeled, 
with the sections spread apart from the center, or sliced, or cut up. 


Now is the time to have orangeade or orange punch at card parties; sliced 
oranges in custard, for dessert; fruit salad with oranges; orange gelatin made 
with the pure juice; orange cake frosting and filling; orange pies, and homemade 
marmalade. 


The next question is from a young bride, who wants to know whether there 
are any ways to serve eggs for breakfast, besides fried and boiled and scrambled. 
She says her husband must have eggs for breakfast, but he gets pretty tired of 
having them cooked the same old way. Oh my goodness gracious! Don't young brides 
make you smile? They take everything so seriously! 


Before long this young bride will learn that eggs can be used in so many 
guises that no one will tire of them. Let's take a week!s breakfasts. For seven 
appetizing breakfasts eggs may be soft cooked, poached on toast, shirred or 
baked, scrambled, fried, hard-cooked in white sauce, and for Sunday, served as 
a flat or fluffy omelet. Who could ask for more variety than that? 
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At lunch, supper, or dinner there may be curried eggs, baked eggs and 
cheese, eggs Benedict, eggs baked in tomato cups, ham or cheese omelet, cheese 
souffle, or hard-cooked egg salad. 


For desserts -- I can think of seven egg desserts without half trying -—- 
Apricot whip, baked custard, floating island, chocolate souffle, French vanilla 
or custard ice cream, Spanish cream, sliced oranges with soft custard, custard 
or lemon meringue pie. Not to mention all the sponge cakes, angel food, and 
sunshine cakes. 


But why should I enumerate all these recipes? They have been included in 


avery good leaflet, called "Eges at Any Meal." I suggest that every June bride 
send for a copy. 
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